
M E N U



T H E  A N C H O R  P O I N T  T E A M

O U R  F O O D  A N D  D R I N K S  A R E  I N S P I R E D  B Y
I S L A N D  L I F E ,  W E  T R Y  T O  K E E P  E V E R Y T H I N G

H E A L T H Y ,  E X C I T I N G  A N D  F U N .

E V E R Y T H I N G  H E R E  I S  M A D E  F R O M  S C R A T C H
W I T H  L O T S  O F  L O V E .

W E  D O N ’ T  U S E  A N D  S E L L  M S G ,  G M O  R E F I N E D
S U G A R  O R  P R O C E S S E D  F O O D S .  9 9 %  O F  T H E
I N G R E D I E N T S  A R E  F R O M  T H A I L A N D ,  A N D  W E

B U Y  O V E R  9 0 %  O F  E V E R Y T H I N G  H E R E  O N  K O H
Y A O  N O I .

T H E  1 %  I S  T H E  S P I C E S  W H I C H  H A S  T O  B E
I M P O R T E D .

W E  R E A L L Y  H O P E  T H A T  Y O U  W I L L  E N J O Y  Y O U R
M E A L S  W I T H  U S .

P L E A S E  D O N ’ T  F O R G E T  T O  C H E C K  O U T  O U R
D A I L Y  S P E C I A L S  O N  T H E  B L A C K B O A R D !

A B O U T  U S



TEA

60B

50B

Ice

COFFEE

NON-COFFEE

D R I N K S

(SOYA, ALMOND, PISTACHIO, COCONUT MILK)

EXTRA SHOT OF EXPRESSO 30B,
ADDITIONAL PLANT BASED MILK 20.- 

Americano

Iced Chocolate

Durian Coffee (Hot)

Jujube

Espresso

Hot Chocolate
Butterfly pea tea with
lime juice

Cappuccino

Banana Coffee
(Frappe with milk)

Chrysanthemum

Mocha

Roselle

Latte

Avocado Coffee
(Frappe with milk)

Beal Fruit

50B

80B

120B

40B

70B

60B

50B

70B

60B

Hot

60B

70B

70B

80B

-

Hot Ice

50B

40B 50B

40B 50B

40B

Ginger

40B

40B 50B

100% Dark Roasted Thai Arabica

MUST-TRY

120B

110B

SHAKES SMOOTHIES LASSIES
LASSI (FRUIT + MILK + YOGURT + ICE)

SHAKE (FRUIT + ICE)
SMOOTHIE (FRUIT + MILK + ICE)

Mango

Coconut

Passionfruit

Pineapple

Banana

Shake Smoothie Lassi

70B

70B

70B

70B

70B

80B

80B

80B

80B

80B

90B

90B

90B

90B

90B

MIXED FRUITS - 3 TYPES 30B EXTRA
MIXED FRUITS - 2 TYPES 20B EXTRA

MADE  FROM 100% REAL  FRU I TS



SUPER POWER BOOSTERS

D R I N K S

Coffee Kombucha

Anchor Po!nt Special Kombucha

Lime Ice Tea

Orange Juice

Thai Ice Latte

70B

80B

60B

POWER BOOSTERS

(Kale, Spinach,Celery, Lime, Carrot, Cucumber,
Ginger, Tumeric)

Green Juice

70BLime Juice

70B

Choco Banana 80B

Avocado Smoothie with Honey 100B

Full Ice

Less Ice

No Ice

Mango + Matcha Smoothie 100B

Mango + Goji Smoothie 100B

Banana + Oat Smoothie 100B

Passsionfruit Soda

90B

Banana + Oat + Peanut Butter Smoothie 120B

Ice Cold Fresh Coconut 60B

SPECIAL BOOSTERS

(Made from Ceylon Tea)

(Dark Roasted Robusta)

70B

80B

VeganVegetarianRecommended



Guacamole

Hummus 

Served with Homemade Crispy Tortilla

Served with Homemade Crispy Tortilla /Veggie sticks /Bread

F O O D
BREAKFAST

Breakfast Wrap

Oatmeal with Mixed Fruit Yogurt Bowl with Seeds 

Choice of Fried eggs or Scrambled eggs with Homemade toasts

150B

180B

80B

Bruschetta

110BAvocado Toasts

100B

140B

120B

Salsa

90B

to add avocodo on toasts 50B extra

Sour cream + Salsa + Creamy scrambled egg + Cheddar Cheese
+ Avocado + Salad + Tomato + Onion
Alternatively change to Blue Cheese 20B extra

APPETIZERS

Served with Homemade Crispy Tortilla

From Our Homemade Bread

Onion Rings 90B

Homemade Kimchi 100B

VeganVegetarianRecommended

W E  U S E  O R G A N I C  P A S T U R E -
R A I S E D  E G G S  F R O M  L O C A L  F A R M



F O O D

WRAPS

Wrapped Prawns

Wagyu Beef Burrito

Koh Yao Chicken Fajita

120B

160B

130B

140BChicken Burrito

Guacamole Wrap 140B

Garlic Butter Prawns on Salad

Freshly made Guacamole in our homemade tortilla on salad

Chicken Fajita + Sour Cream + Salsa + Salad with fresh onion and
tomato

VeganVegetarianRecommended

Sour Cream + Salsa + Salad + Refried Bean + Aromatic rice +
Tomato + Onion

Sour Cream + Salsa + Salad + Refried Bean + Aromatic rice +
Tomato + Onion

Falafel Wrap
Homemade Falafel + Hummus + Salad + Cucumber + Onion +
Garlic Dill Mayo or Amba Sauce for vegan option

120B

Thai Fusion Wrap
Thai styled - Chicken Basil and Chilli pepper on salad

130B

Indian Dream Wrap
Rich Chickpea Tikka Masala on Salad

120B

SALADS

Healthy Green Salad 130B

Healthy Green Salad with Sweet & Sour Fruit 150B

Healthy Green Salad with Garlic & Butter Prawn 280B

Healthy Green Salad with Garlic & Butter Squid 280B

Healthy Green Salad with Falafel 180B

S E R V E D  W I T H  O L I V E  O I L  &
B A L S A M I C



F O O D

OTHER DELICIOUS CHOICES

Bowl of Slow-Cooked Wagyu Beef Stew

Bowl of Chickpea Tikka Masala

Bowl of Chilli con Carne

250B

150B

200B

140BPlate of Homemade Falafels

Made from Wagyu beef, topped with sour cream served with rice
or bread

VeganVegetarianRecommended

Served with Rice or Bread

Served with A bit of Salad, Hummus and Garlic Mayo Sauce

Garlic Butter Prawn 200B

Garlic and Chilli Prawn 200B

Made from Wagyu beef, topped with sour cream served with rice
or bread

Served with Rice or Bread

Garlic and Pepper Prawn
Served with Rice or Bread

200B

Served with Rice or Bread

CATCH OF THE DAY

Squid Rings (Calamari) 220B

240BGarlic Butter Squid

Fried with dry batter

Served with Rice or Bread

240B
Served with Rice or Bread

Served with Rice or Bread
240B

W E  A R E  P R O U D L Y  R E C O M M E N D
O U R  F R E S H L Y  C A U G H T  S Q U I D

F R O M  T H A  K H A O  P I E R ,  R I G H T  I N
F R O N T  O F  U S !

Garlic and Pepper Squid

Garlic and Chilli Squid

115 g.

115 g.

115 g.

115 g.



F O O D

EXTRAS

Homemade Bread

Rice

Tortilla

30B

50B

30B

50B

Veggie Sticks (Carrot & Cucumber)

VeganVegetarianRecommended

Guacamole For Wrap

60B

Avocado

Cheddar Cheese

80B

KID’S CHOICE

Squid Rings (Calamari) 220B
Fried with dry batter

20B

50B

Blue Cheese

Hummus 
Served with Homemade Crispy Tortilla/ Veggie sticks/ Bread

120B

140BPlate of Homemade Falafels
Served with Hummus and Garlic Mayo Sauce

Choice of Fried Eggs or Scrambled eggs with Homemade Toasts 80B

Onion Rings 90B



F O O D

DESSERTS

Butter Cake

Gluten free Brownie

Fruit Platter

60B

80B

120B

140B

Oatmeal Cookies (3pcs)

VeganVegetarianRecommended

Guilt Free Mango Chia Pudding

30B

Vegan Cake 60B

D O N ’ T  F O R G E T  T O  A S K  U S  I F  W E  H A V E
A N Y  S P E C I A L S  O F  T H E  D A Y

Seasonal fruits

With Lime Glaze

Made from Rice Berry Flour

With Cashew Nuts

Mixed with Coconut Milk

Cinnamon Orange Flavor



ANCHOR POINT KYN


